The Allen-Bradley Cafeteria 


Favorite 


& ALLEN-BRADLEY 


ROCKWELL INTERNATIONAL COMPANY 


The cafeteria's remarkable mosaic mural, created in 1956 by the 
world famous Padoan Studio in Venice, Italy uses 147 tints and 
shades of glass to tell the story of the Allen-Bradley Company. 
Designed by Edmund Lewandowski, president of Milwaukee's 
Layton School of Art and Design, the mural is a radiant parade of 
inventions, designs and electrical engineering symbols that 
played key roles in the company's first half-century. 


To execute the work, the studio rendered the 2,000 square feet 
drawing backward — as though viewed in a mirror. Then, 20 
Italian artisans, working under Lewandowski's personal supervi- 
sion, crafted the work over a three month period. Once complete, 
it was shipped in sections from Venice to Milwaukee, where 
Mexican muralists painstakingly installed the thousands of pieces 
of colorful glass over a 12 week period. 


During the 1992 cafeteria renovation, the mosaic was cleaned, 
repaired and restored and special lights were installed to 
enhance its appearance. It remains a unique tribute to the genius 
of two brothers who founded a company and started an industry. 


Commemorates the 1992 renovation 
of the A-B cafeteria 
originally built in 1956. 
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Abbreviations 
Ci.:..aCUp: gal....gallon 
Ib......pound 0Z.....0unce 
pt .....pint qt .....quart 


T......tablespoon _t........teaspoon 


Roux — A cooked mixture of equal 
parts of margarine and flour 
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Salads 


COLE SLAW 
(YIELD: 6 PORTIONS) 


2c Cabbage, chopped 
1/3c Carrots, chopped 

3t Green pepper, chopped 
1/3c Celery, chopped 

1t Onions, minced 


Dressing: 
4T Mayonnaise 
4T Vinegar, white 
4T  Sourcream 
6T — Sugar, white 
dash Pepper, black 
dash Dry mustard 


Procedure: 


‘, 


Chop cabbage, carrots, green pepper, celery and 
onion into 1/4" pieces. 


2. Combine chopped vegetables. 
3. 
4. Pour dressing over cabbage mixture and mix lightly but 


Prepare dressing from remaining ingredients. 


thoroughly to combine. 


Salads 


SOUR CREAM CUCUMBERS 
(YIELD: 6 PORTIONS) 


3-4 Cucumbers, sliced 
50z Sourcream 

3T Sugar 

2T Vinegar, white 

it Onion, minced 


Procedure: 

1. Peel cucumbers and slice 1/8" thick. 

2. Arrange cucumbers in pan in layers. 

3. Let stand for several hours; then drain thoroughly. 

4. Combine sour cream, sugar, vinegar and onions. 
Blend dressing with drained cucumbers; let stand 1 hour 
before serving. 


Salads 


HARLEQUIN CABBAGE SALAD 
(YIELD: 6 PORTIONS) 


1-1/2 c Cabbage, shredded 
3/4c Carrots, shredded 

1t Onions, chopped fine 
3T Green peppers, diced 
3T  Pimientos, chopped 
3T Sugar 

dash _ Pepper, white ground 
2t Vinegar, white 

5T Mayonnaise 

dash Prepared mustard 


Procedure: 

Combine the shredded cabbage, carrots, onions, 
green pepper and pimiento. 

Prepare dressing from the remaining ingredients. 
Add dressing and toss together lightly and allow to 
chill thoroughly. 


I. 


2. 
3. 


Salads 


ITALIAN TOMATO SALAD 
(YIELD: 6 PORTIONS) 


2 Tomatoes, cubed 1" 

3T Black olives, pitted 

1/2c Zucchini, 1/4" sliced 

4T _ Italian marinade dressing 


Procedure: 

1. Wash and core tomatoes. Cut into 1" cubes. 

2. Drain black olives and cut into quarters. 

3. Discard stems and wash and slice zucchini. Cut each 
1/4" slice in half. 

4. Toss tomatoes, olives and zucchini with the marinade. 
Cover and refrigerate at least 3 hours. 


KIDNEY BEAN SALAD 
(YIELD: 6 PORTIONS) 


1can Kidney beans (13 02z.) 

1oz Sweet pickle relish 

2 Eggs, hard boiled, chopped 
1/3c Celery, diced 

1t Onions, diced 

10T Mayonnaise 


Procedure: 

1. Drain beans and pickle relish. 

2. Combine beans, pickle relish, eggs, celery and onion. 
3. Add mayonnaise and blend well. Chill. 


Salads 


TACO SALAD BOWL 
(YIELD: 6 PORTIONS) 


1 Ib Ground beef 


1/4c Water 
2 0z Taco seasoning 
6 Taco salad bowl shells 


5-1/4c Lettuce, chopped 

3/4c Tomatoes, chopped 

3/4c Cheddar cheese, shredded 
2 bunch Onions, green 

24 Olives, ripe, pitted 

8 0z Sour cream 

120z Salsa 


Procedure: 


1. 


2: 


3. 


Brown ground beef. Drain fat. Add water and seasoning 
mix. Bring to boil, reduce heat and simmer 5 minutes. Cool. 
Fill shells with lettuce, meat mixture, cheese, onions, 
tomatoes and black olives. 

Serve with sour cream and salsa. 


EACH BOWL: 1 Tortilla shell 
Seasoned ground beef 
Chopped lettuce 
Chopped tomato 
Shredded cheddar cheese 
Chopped green onions 
Sliced black olives 


Salads 


VEGETABLE & PASTA SALAD 
(YIELD: 6 PORTIONS) 


40z Macaroni twists 

1/2c Broccoli florets 

20z Zucchini, halved & sliced 
20z Tomatoes, cut 1/2" cubes 
20z Mushrooms 

2T Green onions, chopped 


Procedure: 


al 
2: 


Boil pasta for 10 minutes. Drain. 

Cut florets from broccoli. If large, cut in half for even 
cooking. Blanch in boiling water for 3 minutes. Drain 
and cool. 

Blanch zucchini in boiling water 2 minutes. Drain 

and cool. 

Combine all vegetables and mushrooms. Toss lightly. 
Add vinegarette dressing and toss again. Drain well. 


VINEGARETTE DRESSING 


9T Corn oil 

8t Vinegar, red wine 
1/4t Worcestershire sauce 
1/4t Mustard, dry ground 
1/4t Pepper, black 


Procedure: 


1. 


Blend all ingredients together well. Add to above mixture. 


Salad 
Dressings 


Salad Dressings 


ASTORIA SALAD DRESSING 
(3 QUARTS) 


1/4t Pepper, white 
1/4t Paprika 

3/4c Sugar 

1/8c Onions, minced 
25 oz Tomato soup 
3/8 c Catsup 

1/2¢c Green pepper, chopped 
2drops Tabasco sauce 
1/2 qt Mayonnaise 
1qt Corn oil 

1/2 pint Vinegar, cider 


Procedure: 


il, 


2. 
3. 


Combine all ingredients except mayonnaise and corn oil 
in mixing bowl and blend well. 

Add corn oil slowly and mix well. 

When salad dressing is well blended, add mayonnaise, 
mixing thoroughly until all ingredients are well blended. 


Salad Dressings 


CALIFORNIA SALAD DRESSING 


(3 QUARTS) 
1c Vinegar, white 
2c Cornoil 
4t Paprika 


1c Onions, chopped fine 
2-3/4 c Chili sauce 

1qt Mayonnaise 

2-2/3 c Sugar 


Procedure: 


is 


2. 


3. 


Blend paprika, sugar, vinegar, chili sauce and the finely 
chopped onions well. 

Add the corn oil slowly until all ingredients are thoroughly 
mixed. 

Place mayonnaise in mixing bowl and add the above 
mixture to the mayonnaise, mixing slowly until thoroughly 
blended. 
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Salad Dressings 


FRENCH SUPREME SALAD DRESSING 
(1 GALLON) 


1/2 qt Vinegar, cider 
1/2 gal Corn oil 

1t Pepper 

it Paprika 

1-1/2 c Sugar 

1/8c Onion juice 
75 0z Tomato soup 


Procedure: 
1. Combine all ingredients except the corn oil and mix well. 
2. Add corn oil slowly and mix well. 


ROQUEFORT SALAD DRESSING 
(1 GALLON) 


1c French Supreme Dressing 
20 0z Roquefort cheese 

3qt Mayonnaise 

1/2t Worcestershire sauce 

1pt = Milk, skim 


Procedure: 

1. Mix Roquefort cheese with skim milk to make a soft paste, 
then add the french dressing and Worcestershire sauce. 

2. Add mayonnaise to the paste and mix slowly but 
thoroughly. 


Salad Dressings 


THOUSAND ISLAND SALAD DRESSING 
(1 QUART) 


1/3c Chili sauce 

2T ~ Catsup 

2T — Green pepper, chopped 
2T Olives, chopped 

1T — Onions, chopped fine 

1 Egg, hard boiled 

2T Celery, chopped 

3T Pickle relish 

3-1/3 c Mayonnaise 


Procedure: 
1. Combine all ingredients and mix well. 


Soups — 


Soups 


CHICKEN NOODLE SOUP 
(YIELD: 1/2 GALLON) 


50z Chicken, cooked & diced 
2qt Chicken stock 

1/3c Celery, diced 

1/4c Onions, diced 

40z Noodles, cooked 


Procedure: 


91. Fe GO (NS 


Heat stock. 

Add diced celery and onions. 
Simmer until vegetables are tender. 
Add chicken. 

Add noodles. 


YANKEE NAVY BEAN SOUP 
(YIELD: 1/2 GALLON) 


80z Navy beans 
1/4c Onions, chopped 
20z Tomatoes, diced 
2qts Ham stock 
6-1/2 T Milk, skim 


Procedure: 


4. 


1. Soak beans overnight. 
2. 

3. Add soaked beans and vegetables to heated stock and 
simmer until beans are tender (approx. 4 hours). 


Heat stock. 


Add skim milk and a little water if necessary. 
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Procedure: 
ils 


Soups 


CREAM OF VEGETABLE SOUP 


(YIELD: 1/2 GALLON) 


1/2c Carrots, diced 

3T Celery, diced 

4T Potatoes, diced 
1/8c Onions, diced 

20z Corn, whole kernel 
10z Green beans, regular cut 
pinch Bay leaves 

1-1/4 c Chicken stock 

6T Roux 

1/2t Paprika, Hungarian 
1/2t Celery salt 

3c Milk, skim 


Cook vegetables and bay leaves (tied in cheesecloth) in 
chicken stock. Remove bay leaves and discard. 

Save stock. 

CREAM SAUCE: 


A. 


B 
C. 
D 


E; 


Cook roux. 

. Add paprika & celery salt; stir until smooth. 

Cook for a few minutes; allowing it to form bubbles. 

. Add vegetables and chicken stock (cool) all at once to 
roux, being certain to whip continuously so that the 
roux may be thoroughly dissolved. Bring sauce to 
boiling point and continue to cook 3-5 minutes in 
order to remove “raw’ flour taste. 

Add milk to cream sauce, stir and blend thoroughly. 


Add vegetables to cream sauce and simmer soup 
approximately 2 hours. 


Soups 


OLD FASHIONED POTATO SOUP 
(YIELD: 1/2 GALLON) 


1/4c Onions, chopped 

3/4c Celery, chopped 

6T Margarine 

2qt Water (preferably potato) 
3-3/4 c Potatoes, small diced 
3/4c Carrots, chopped 

6T — Flour 

6T Water 

1/4t Pepper, white ground 


Procedure: 


1. 


2, 


3. 


Saute onions and celery in margarine until transparent. 
Approximately 10 minutes. 

Add 2 quarts water, potatoes and carrots; cover and 
simmer for about 1 hour. Add more water if necessary. 
Make paste out of the flour, 6 T water and pepper. Add 
gradually to soup, stirring constantly. Cook until liquid 
thickens to desired thickness and raw flour taste is 
removed. 


Soups 


SPLIT PEA SOUP 
(YIELD: 1/2 GALLON) 


1/2lb Split peas (green or yellow) 
| Ham bone (with scraps on) 
1-3/4 qt Ham stock 

1/2 qt Water, cold 

1/4t Pepper, white ground 
1-1/4t Sugar, white 

1/4c Onions, diced fine 

1/4c Celery, diced fine 

31 Bacon drippings 

1/8c Flour 


Procedure: 

Soak peas overnight in cold water; drain. 

Combine the soaked peas, ham bone and ham stock in 
cold water in kettle. 

3. Simmer slowly for 3 or more hours. 

4. Remove ham bone and scrape ham scraps from bone. 
5 

6 


nm 


. Return ham scraps to kettle. Add pepper and sugar. 
. Saute the finely diced onions and celery in bacon 
drippings. Add flour to make a paste. 
7. Add to soup and simmer until mixture thickens slightly. 
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Soups 


TOMATO CHEESETTE SOUP | 
(YIELD: 1/2 GALLON) ' 


1oz  Beefbase 

1 qt Tomato juice 

70z Tomatoes, whole, canned 
3T Margarine 

aT Flour 

3-1/4 Milk, skim 

1-1/2 T Onions, grated 

1c Cheddar cheese, shredded 
1/2t Paprika 

1/4t Pepper, black 

1/4t Worcestershire sauce 


Procedure: 

1. Dissolve beef base in tomato juice and add tomatoes. 
Prepare a cream sauce with the margarine, flour and 
milk. Add the grated onion and sliced cheese; stir until 
the cheese is melted. 

2. Add the tomato mixture and seasonings. 
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Sandwiches 


BARBECUED PORK SANDWICH 
(YIELD: 6 PORTIONS) 


2lb Ham, boneless 
1-1/3 c Barbecue sauce 
6 Buns, hamburger 


Procedure: 

1. Cook ham and cut into approximately 1” pieces. 
2. Add hot barbecue sauce and mix thoroughly. 

3. Serve 5 oz. on hamburger bun. 


REUBEN SANDWICH 
(YIELD: 6 PORTIONS) 


12 slices Rye bread 

3T Margarine 

120z Corned beef, cooked 
1-1/2c Sauerkraut 

5 oz Swiss cheese 

4T Thousand island dressing 


Procedure: 

1. Spread bread slices with thousand island dressing. 

2. Onone slice of bread place 3/4 oz. swiss cheese, then 
1 oz. sauerkraut and then 2 oz. corned beef. 

3. Cover with second slice of bread. 

4. Spread outside of bread with oleo; grill for approx. 
5 minutes per side until golden brown and crisp. 
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Sandwiches 


BRADLEY BURGER 
(YIELD: 6 PORTIONS) 


6 Hamburger buns, double sliced, seeded 
1-1/2 lb Hamburger patties, 2 oz 

1-1/3c Lettuce, shredded 

3/4c American cheese, sliced 

1/2c Russian salad dressing 

6 Pickle slices 


Procedure: 


t 


Spread bottom, top and one side of center bun with 
whipped margarine. 


. Place the three pieces on grill; margarine side down and 


heat thoroughly. 

Season hamburgers with pepper. 

Grill the hamburgers very lightly on one side. Turn and 
place a slice of cheese on 6 hamburgers. Do not 
overcook. 

Spread 1 oz. Russian dressing on bottom and middle 
slice of bun. 

Top dressing with shredded lettuce on the bottom slice 
and then one hamburger patti. 

Top hamburger with middle layer of bun, grilled side up 
and top with cheeseburger. 

Place dill pickle slice on cheese. Cover pickle with top 
of bun. 
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Sandwiches 


GODFATHER SANDWICH 
(YIELD: 6 PORTIONS) 


6 Brat buns 

1-3/4 lb Italian sausage, ground 
7 0z Mozzarella cheese 

6 oz Pizza sauce 


Procedure: 


5 
2. 


3. 


Shape Italian sausage into 5 oz. oval patties 

Cook in oven at 400°F, 20 minutes or until grayish 

in color. 

Butter bread on both sides, place on cookie sheet butter 
side up. Heat for 3 minutes at 400°F. 

Do not toast. 

Drain grease off patties. Place patty on bottom side of 
bread. Place 1 oz. of pizza sauce and 1-1/4 oz. cheese 
slice on patty. 

Place in oven (open-faced) for 1 minute or until cheese 
is melted. 


ae: 
BHO OY 
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Sandwiches 


TURKEY BURGER 
(YIELD: 6 PORTIONS) 
6 Hard rolls 
1-1/4lb Turkey, ground 
6T Pimientos 
3T Peppers, green, minced 
2 Garlic cloves 
6T Onions, red 
1-1/4T Soy sauce 
8 0z Bread crumbs, fresh 
1 Egg 
1/4 bunch Lettuce, leaf 
6 Tomatoes, sliced 


Procedure: 

1. Mince peppers, onions and garlic very fine. 

2. Add other ingredients and mix well. 

3. Form into patties (approx. 3-1/2 0z.). 

4. Grill. Serve on hard roll with lettuce and tomato slice. 
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Poultry & Fish 


CHICKEN DIJON 
(YIELD: 6 PORTIONS) 


6 Chicken breasts, 
boneless, skinless, 4 oz 

3T Yogurt, plain 

1/4c Dijon mustard 

1/3c Bread crumbs 


Procedure: 


al 
2. 
3. 


Mix yogurt and Dijon mustard together. 

Dip chicken breast into mixture and roll in bread crumbs. 
Grill at 350°F approximately 5 minutes on each side or 
until golden brown. 


FRIED CHICKEN 
(YIELD: 6 PORTIONS) 


6pcs Chicken 


3-1/2 T Milk 
4 Eggs, beaten 
1/2c Flour 


4-3/4c Bread crumbs, seasoned 


Procedure: 


1. 
2. 


3. 
4. 


Combine milk and beaten eggs for egg wash. 

Dip chicken into flour, then into egg wash. Drain. 

Then dip into seasoned bread crumbs. 

Fry in deep fat at 300°F for 3-5 minutes or until golden brown. 
Place browned chicken on pan in oven and bake at 350°F 
until tender, 40-45 minutes. 
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Poultry & Fish 


SESAME OVEN-FRIED 
CHICKEN DRUMSTICKS 


(YIELD: 6 PORTIONS) 


18 Chicken drumsticks 

4-1/2 T Flour 

4-1/2 T Sesame seeds, untoasted 
1-1/2 T Paprika, Hungarian 

9T Cooking oil 


Procedure: 


SOV GS 


Combine flour, sesame seeds and paprika. 

Dip moist chicken pieces in flour mixture. 

Pour oil into deep pan. Heat 5 minutes in 425°F oven. 
Place coated chicken pieces in hot oil. 

Bake 20 minutes in 425°F oven. 

Turn chicken; bake 10-15 minutes longer, until golden 
brown and chicken tests done. 


Poultry & Fish 


COD ALMONDINE 
(YIELD: 6 PORTIONS) 


6 Cod Fillet 

to taste Pepper, black 

fe Cracker crumbs, soda 
1oz Almonds, sliced 

1/8t Almond extract 

3/4c Egg wash 

1/2c Flour 


Procedure: 

If frozen thaw fish overnight in refrigerator. 

Wash fish and season with pepper. 

Blend cracker crumbs with sliced almonds. 

Add almond extract to the egg wash. 

Dip fish in flour, then in egg wash. 

Dip fish in crushed cracker-almond mixture, pressing 
crumbs to make them stick on fish. 

7. Fry in deep fat at 350°F to golden brown. 


Gd 01 eG) (Pre 
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Poultry & Fish 


BEER BATTER COD 
(YIELD: 6 PORTIONS) 


2-3/4 lb Cod loins 


BATTER: 
1 Egg 
3/4.¢ Milk 
1 0z Beer 
1-1/2c Flour 


2-3/4t Baking powder 
1/2t Paprika, Hungarian 


Procedure: 


1: 
2s 


Oh ge 102 


Beat egg. 

Measure all other ingredients for batter and add to above. 
Mix thoroughly. Stop and scrape side of bowl and mix for 
1 more minute. Set aside. 

Cut cod into 2 oz pieces. 

Dip in batter and drain excess batter. 

Deep fry at 340°F making sure fry basket is submerged 
before placing fish in hot oil. Fry about 2 to 2-1/2 minutes 
or until golden brown. 


Fish will float after half of cooking time. Turn pieces to 
insure even color. 
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Poultry & Fish 


TUNA TURNOVER 
(YIELD: 6 PORTIONS) 


8-1/2 oz Tuna, drained | 
tc Milk | 
6T Roux 

1/4c Onions, chopped, sauteed 

lis Pimento, diced 

3T Green pepper, diced 

1/2 t Pepper, black 

6 Pie crusts, 6” 


FOR SEALING CRUST: 


1 Egg 
3/4 t Milk 


Procedure: 


t. 
2: 


3. 


4. 


6. 


Flake tuna. 

Heat milk, add roux and cook until thick, 

stirring constantly. 

Add sauteed onions, pimento, parboiled green pepper, 

tuna and black pepper (mixture should be quite thick). 

Pour into pans, cool and refrigerate overnight. 

On each circle of pie crust, place 1/8 c of tuna mixture. 

Fold circle in half, press edges together with fork. Make 3 
indentations in top of turnover to vent steam. | 
Lightly coat tops of turnovers with egg wash and bake in 

oven at 500°F for 15-20 minutes or until golden brown. | 


Serve with mushroom sauce. 
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Poultry & Fish 


MUSHROOM SAUCE FOR TUNA TURNOVER 
(YIELD: 1 QUART) 


40z Mushrooms, pieces 
1-1/2 t Onions, chopped fine 
20z Margarine 

1/2c Flour 

Pinch White pepper, ground 
1qt Non-dairy creamer 


Procedure: 

1. Saute mushrooms and onions until golden brown 

2. Melt margarine, stir in flour and pepper. Cook for several 
minutes until roux bubbles. 

3. Stir in creamer gradually stirring constantly. Cook over 
low heat until sauce thickens and raw flour taste is 
removed (approx. 5 min.). 

4. Stir in mushrooms and onions. 
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Poultry & Fish 


TURKEY STIR-FRY 
(YIELD: 6 PORTIONS) 


1c Turkey or chicken meat, diced 
2T ~~ Corn oil 

1 Onion, medium, sliced 
1/3c Mushrooms, diced 
30z Water chestnuts, sliced 
1c Peppers, red, diced 
1c Celery, sliced 

2c — Chicken broth 

2T Cornstarch 

1-1/2 t Garlic powder 

1-1/8 t White pepper, ground 
1c Oriental vegetables 
lie Bean sprouts 

1c Pea pods 

1T Soy sauce 


Procedure: 


1. 
2 


Heat corn oil in large non-stick skillet or wok. 

Add diced turkey. Stir fry 2 minutes. Add onions and 
mushrooms. Stir fry 1 minute. Add rest of ingredients 
except soy sauce. Reduce heat. 

Simmer uncovered, stirring frequently until broth 
evaporates. 

Add soy sauce. 
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Poultry & Fish 


LOUISIANA BAKED WHITEFISH 
(YIELD: 6 PORTIONS) 


6pcs Whitefish 

2T Margarine 

27 Lemon juice 

1-1/2 t Worcestershire sauce 
1-1/2 T Cajun spice 

20z Tomatoes, diced 

4T Green peppers, diced 
4T Red peppers, diced 
4T Onions, diced 

27 Green olives, sliced 


Procedure: 


1. 


Place fish portions in buttered baking dish. Brush fish 
with margarine, then sprinkle with lemon juice, 
Worcestershire sauce and Cajun spice. 

Cover and bake in 500°F oven for about 15 minutes or 
until fish barely flakes. 

Saute diced vegetables in melted margarine and season 
with a little Cajun spice. 

Place vegetables and olives over fish before serving. 
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Meats Meats 
BEEF BURGUNDY BEEF ENCHILADAS 
(SERVES 8) (SERVES 8) 
2lb Beef cubes, raw 1 Ib Ground chuck 
3-1/4 T Flour 1/4c Onions, chopped 
1-1/4t Accent 3/4c Kidney beans 
dash Pepper, black 3/4c Tomato sauce 
3T Margarine 2t Chili powder 
1/2c Onions, diced 1/4” /4t Pepper, black 
6T ~~ Cornoil 8 Tortilla, flour 
dash Garlic powder 1-1/4lb | Cheddar cheese, shredded 
1/2c Carrots, finely chopped 2c Taco sauce 
1/4c Burgundy wine 1/4 bunch Onions, green 
6T Water or beef stock 
1 Bay leaf Procedure: 
na) Parsley, chopped 1. Brown meat and drain. 
1/2t Thyme leaves 2. Place chopped onions and kidney beans in liquid in 
1-1/2 T Tomato puree blender and puree. 
60z Mushrooms, sliced 3. Add tomato sauce and chili powder to blender and mix. 
120z Noodles, dry medium width 4. Season meat with pepper and add blended mixture 
to meat. 
Procedure: 5. Spoon 3-1/2 oz. meat mixture onto tortilla. 
1. Mix flour, Accent and pepper. Dredge meat in flour 6. Sprinkle with 3 T shredded cheddar cheese. Roll up 
mixture. each tortilla and place next to each other in pan. 


Pour 2 oz. taco sauce over each tortilla. 
Top with 3 T shredded cheddar cheese. 
Garnish with chopped green onions. 
Bake at 300°F for 1-1/2 hours. 


2. Brown beef in oil over a very hot fire on all sides. 

3. Heat margarine, add onions and cook until tender but 
not brown and add to meat. 

4. Add rest of ingredients except mushrooms, stir well, 1 
cover and simmer until meat is tender. 

5. Skim the fat and add the mushrooms during last 
15 minutes of cooking time. 


Seo > 


Serve over noodles. 
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Meats 


LASAGNA 
(SERVES 8) 


150z Italian sausage, ground 
150z Ground chuck 

1/4c Onions, diced 

dash Garlic salt 

13.0z Whole tomatoes, canned 
2-1/4 T Tomato paste 

130z Tomato puree 


1 Parmesan cheese 
dash Black pepper 
1/2t Sugar 


1¢ Tomato sauce (recipe) 
80z Mozzarella cheese 
Lasagna noodles 


Procedure: 


a 


2, 


3. 


a 


Brown ground chuck and sausage with onions and 

garlic salt. 

Put meat thru grinder. Place colander in pan to catch 
meat allowing grease to off. Return meat to pot. 

Put tomatoes (including juice) through grinder. Add to 
browned ground meat together with tomato paste, tomato 
puree, parmesan cheese, pepper and sugar. 

Simmer for 1-1/2 to 2 hours until sauce thickens. Cool. 
Slice cheese lengthwise in 2-1/2 oz. slices 

Cook noodles. 
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Meats 


Arrange ingredients in ungreased 9” X 13” pan: 
a. meat sauce e. layer of noodles 

b. layer of noodles f. mozzarella cheese 
c. mozzarella cheese g. meat sauce 

d. meat sauce h. tomato sauce 

Bake in oven at 300°F for approximately 

1-1/2 hours. 

Cool approx. 30 minutes before serving. 


TOMATO SAUCE FOR LASAGNA 
(YIELD: 1 CUP) 


1/3c Whole tomatoes 
1/8c Onions, chopped 
1/2 0z Tomato paste 
1/2 tsp Margarine 
1-1/4t Parsley, chopped 
1/8t Oregano 

dash Basil leaves 
dash Pepper, black 


Procedure: 


1 
2. 
3. 


Put tomatoes (including juice) thru grinder. 
Saute onions in margarine for approx. 10 minutes. 


Combine all ingredients; bring to a boil. Reduce heat 


and simmer for approximately 1 hour, stirring 
occasionally. 
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Meats 


MACARONI, TOMATO AND MEAT 
(SERVES 10) 


26 oz can Tomatoes, diced 

6 oz Macaroni, elbow, raw 
3/4 Ib Ground chuck 

dash Black pepper 


6T Green pepper, 1/4” 
6T Onions, 1/4” 
6T Celery, diced 1/4” 


Procedure: 


is 
2. 


3. 
4. 


Grind tomatoes in grinder or cut fine. 

Cook macaroni in boiling salted water until tender. Drain 
and rinse in cold water. 

Brown meat with black pepper. 

Add diced green pepper, onions and celery to browned 
meat and saute until tender, approximately 30 minutes. 
Add tomatoes to meat mixture and blend well. Bring mix 
true to a boil, then simmer for approximately 30 minutes. 
Add cooked macaroni to meat-tomato mixture and 
combine. Heat mixture thoroughly. 


Meats 


MEATLOAF 
(SERVES 8) 


2 Eggs 

6T Non-dairy creamer 
1-3/4 Bread crumbs 

60z Pork, ground 

1/4c Onions, chopped fine 
1-1/2 lb Ground chuck 

1/4t Black pepper 

1e Water 


Procedure: 


1), 


2. 


3. 


Beat eggs slightly, then add non-dairy creamer. Soak 
bread crumbs in egg/milk mixture. 

Blend all ingredients in mixer, using minimum amount of 
mixing. Add water gradually as needed. Do not over mix. 
Put meat in loaf pan. Pack well. 

Bake in 350°F oven for approx. 45 minutes to 

1 hour or until done. 

Let stand 15 minutes to cool before slicing. 
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Meats Meats 
TARRAGON BEEF & NOODLES YANKEE POT ROAST 
(SERVES 8) (SERVES 8) 


2lb —_ Beef, cubed 

dash Garlic powder 

2/3c Vinegar, red wine 
2t Sugar 

3-1/4 c Beef stock (salt free) 
1-1/2t Tarragon leaves 

2t Soy sauce 

13.0z Mushrooms, sliced 
2/3c Onions, green, minced 
40z Water 

2-1/2 T Cornstarch 


2-3/4 Ib Pot roast 

dash Pepper, black 
5-3/4 Beef stock 

13 oz can Tomatoes, whole 
3T Onions, cut 1” 
3T Carrots, cut 1” 
3T Celery, cut 1” 

Lic Beef gravy 

1 0z Peas & carrots 


Procedure: 


il. 


Place roast in roasting pan; brown at 500°F until 


Procedure: brown on all sides. 
1. Saute meat with garlic powder until brown. 2. Combine beef stock, tomatoes, onions, carrots and celery 
2. Add vinegar, sugar, beef stock, tarragon leaves and soy in kettle; add browned beef. Bring liquid to a boil and 


sauce. Cover and simmer for 60 to 75 minutes or until 


simmer until meat is tender, approximately 2-1/2 hours. 


beef is tender. 3. Remove meat from stock and allow to cool for approxi- 
. Add mushrooms and green onions; simmer 10 minutes mately 15 minutes before slicing. Use stock for gravy. 

more; measure pan juices and add water to make 4. Slice meat. Put gravy over top of meat. 

2-1/2 cups; return juices to pot. 5. Sprinkle peas and carrots on top of meat and gravy. 


. Combine water and cornstarch; stir until thickened 
and bubbly. 


Serve over noodles. 
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Potatoes 
KP in 


Potatoes & Rice 


Potatoes & Rice 


AU GRATIN POTATOES 
(YIELD: 6 PORTIONS) 


DOUBLE BAKED POTATO 


(YIELD: 6 PORTIONS) 


3-1/3 c Potatoes, raw sliced 3 Potatoes, large, peeled 


6T Cream cheese 


CHEESE SAUCE 6T — Sour cream 
4 strips Bacon 

30z Cheese, American 1/4c Onions, diced 
30z Cheese, cheddar 37 Peppers, green 
6T Roux 37 Pimientos 
pinch Pepper, white ground pinch Mustard, dry ground 
15T Nondairy creamer 6 Half shell potato skins 
pinch Mustard, dry ground 


3T Bread crumbs Procedure: 


1. Put potatoes in water and bring to a boil. Simmer for 


Procedure: 25 minutes until tender. Drain potatoes and dry whip. 
1. Cook sliced potatoes until tender. 2. Chop vegetables to a small dice and saute. Add cream 
2. Combine the potatoes with the cheese sauce; put in cake cheese and sour cream to potatoes. 
pan and sprinkle with mixture of melted margarine and 3. Add diced crisp bacon, green peppers and dry mustard. 
bread crumbs. Mix on low speed. 
3. Bake at 375°F until light brown, about 30 minutes. 4. Scoop into potato skins and serve. 
Cheese Sauce: 
A. Add flour and pepper to roux. Stir until smooth and well 
blended. 


B. Cook roux for a few minutes, allowing it to form bubbles. 

C. Add cold milk all at once to the roux, being certain to whip 
continuously so that the roux can be thoroughly dis 
solved. Bring sauce to boiling point and continue to cook 
for 3 to 5 minutes in order to remove “raw’ flour taste. 

D. Add ground cheese and mustard and blend. 
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__ Potatoes & Rice—_ 


GERMAN POTATO SALAD 
(YIELD: 6 PORTIONS) 
4 Potatoes, sliced 


4/2\b | Bacon, diced 
6T Vinegar, cider 


17 Water 
3T Cornstarch 
6T Water 


1/2c Sugar, white 
dash Pepper. black 
3T Onions, diced 
4-1/4T Bacon drippings 


Procedure: 


1. 


2. 
3. Add vinegar and 11 T water to the rendered bacon. 


a 


Cook potatoes until tender, but still firm. Cool for easy 
slicing. 
Render bacon until crisp; drain. 


Bring to a boil in pot. 

Add cornstarch paste to above mixture and cook until 
fairly thick (mixture should look shiny). 

Add onions, sugar and pepper and mix well. 
Combine potatoes with above. 


_ Putin bowl and let stand in refrigerator for several hours. 


—OOr ee 


HARVEST WILD RICE 
(YIELD: 6 PORTIONS) 


4-1/4 Water 

1-1/4c Beef stock 

7 0z Wild rice blend 
4/4c¢ Onions, chopped 
1/3c Carrots, diced 
3T Margarine 

302 Mushrooms 
dash Pepper, black 


Procedure: 

4. Bring water and stock to a boil. 

2. Stir in rice and contents of seasoning packet and cook 
according to package directions. 

3, Saute onions and carrots in margarine until onions are 
tender. 

4. Add mushrooms and pepper. Cook about 5 minutes 
longer. 

5, Stir into hot rice and serve. 
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Potatoes & Rice 


POTATO PANCAKES 
(YIELD: 6 PORTIONS) 


3 Potatoes, medium, ground 
3T — Onions, ground 

38T —-Flour 

1/4t Baking powder 

dash Pepper, white ground 
dash Parsley, chopped 

2 Eggs, beaten 


Procedure: 

Grind potatoes and onions together. Drain off excess liquid. 
Add flour, baking powder, pepper and parsley to potato mix. 
Stir in beaten eggs. 

Set grill at 400°F. Ladle about 2 oz. onto grill. 

Pancakes should be golden brown with crisp exterior and 
moist interior. 


OF Fe So INS 


DEEP FRIED SMALL WHOLE POTATOES 
(YIELD: 6 PORTIONS) 
1-1/2 Ib Potatoes, small whole, canned 
Procedure: 
1. Remove potatoes from can. Wash thoroughly in cold 


water and drain thoroughly. 
2. Deep fat fry for 6 minutes at 350°F. 
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Potatoes & Rice 


SPANISH RICE 
(YIELD: 6 PORTIONS) 


3T Margarine 

30z Rice 

1/4c Onions, diced 

3T Peppers, green, diced 
30z Tomatoes, diced 

dash Pepper, black 

dash Poultry seasoning 

1c Chicken stock 


Procedure: 


te 


on 


Melt margarine in frying pan and add raw rice. 


2. Cook about 5 minutes, stirring constantly. 
3. 
4. Add diced tomatoes, pepper and poultry seasoning; 


Add onion and green pepper and cook 5 minutes. 


mix to blend. 

Place rice mixture in a pan. 

Add chicken stock. 

Cover pan with foil and bake in 350°F oven for 

30 minutes. Remove foil and complete baking until rice 
is tender and stock is absorbed. 
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Vegetables 


Vegetables 


BRUSSELS SPROUTS AU GRATIN 
(SERVES 8) 


1-1/2 lb Brussels sprouts 

20z American cheese, grated 
20z Cheddar cheese, grated 
1/2t Margarine 

1/2t © Flour 

dash Pepper, white 

4T Nondairy creamer 

3T Croutons, Italian style 
1/2t Margarine, melted 


Procedure: 


‘ls 


2. 
3. 


Cook Brussels sprouts in boiling water in uncovered 
kettle for approx. 5 minutes. Drain well. 

Melt margarine in kettle. 

Add flour and pepper; stir until smooth. Cook roux for 
several minutes, allowing it to form bubbles. 

Add milk all at once to roux. Be certain to whip 
continuously so that the roux can be thoroughly dissolved. 
Bring to boiling point and continue to cook for 3 to 5 minutes 
in order to remove “raw” flour taste. 

Add cheese to cream sauce and blend well. 

Place cooked Brussels sprouts in greased shallow pan 
(10°x10"), add cheese sauce and blend lightly but thoroughly. 
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Vegetables 


FRENCH FRIED CAULIFLOWER 


(SERVES 6) 
2heads Cauliflower fresh 
4 Eggs 
1pint = Milk 
Te Flour 
dash __— Salt 


dash _— Pepper 
1-1/2c Bread crumbs 


Procedure: 

1. Clean cauliflower, break into small buds. 

2. Mix flour and seasonings. 

3. Mix eggs and milk. 

4. Soak cauliflower in salt water 1/2 hour. 

5. Drain - cook until just tender, drain; cool. 

6. Dip while wet into flour; then into egg mixture; then last 


into bread crumbs. 
7. Fry at 350°F until light brown in color. 


NOTE: Frozen cauliflower must be blanched & cooled before 
breaded. 
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Vegetables ————_ —_——— Vegetables 


ITALIAN STYLE ZUCCHINI SPANISH GREEN BEANS 
(SERVES 8) (SERVES 8) 

1 lb 6 oz Zucchini squash 1oz Bacon, diced 

dash ‘Thyme leaves 1oz Onions, diced 

dash _ Basil leaves 1oz Green peppers, chopped 

dash Oregano leaves 1oz Flour 

dash = Sugar 1c Tomatoes, diced 

40z Tomatoes, whole 40z Tomatoes, whole 

3 0z Tomato paste 30z Tomato paste 

dash Garlic dash _ Garlic 

3-1/4t Corn oil 26 0z Green beans, Blue Lake 
Procedure: Procedure: 
1. Clean and slice zucchini. 1. Saute bacon, onion and green pepper until lightly brown. 
2. Drain tomatoes (do not use liquid). 2. Add flour and stir until smooth. 
3. Chop garlic fine. 3. Heat tomatoes. Add gradually to bacon/vegetable 
4. Mix all ingredients for sauce together and cook until thick. : mixture. Stir and cook until thickened. 
5. Cook zucchini until just tender; combine with sauce. 4. Gently stir tomato sauce into green beans. Simmer 
6. Put zucchini in pan and add sauce. 5 20-30 minutes or until beans are heated through. 
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Desserts 


Desserts 


CARROT CAKE 
1-1/2c Oil 
3c Carrots, grated 
4 Eggs, well beaten 
1/2c Nuts, chopped 
ZC Sugar 
3c Flour 
2t Baking soda 
2t Cinnamon 
It Salt 


Procedure: 

1. Sift dry ingredients 3 times. 

2. Mix well and putin the balance of ingredients. 
Mix until well blended. 

3. Put dough in an angel food pan or a 9” X 13” cake 
pan and bake at 350°F for approximately 1 hour 
15 minutes or until dough springs to the touch. 


Frost with your favorite white frosting. 
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Desserts 


CHEESECAKE 


80z Bakers cheese 
1 lb Cream cheese Blend together 


1/2c Sugar 

1/4t Vanilla 

We Lemon rind Add to above and 
1t Lemon juice mix smooth 

4 Egg yolks Add and mix 


smooth. 


4 Egg whites 
1/4c Sugar 


Beat egg whites and add sugar slowly till soft peaks 
form and then fold into above mixture. 


CRUST 
tc Graham cracker meal 
4-1/2 T Sugar 
ro Butter 


Mix all together well, place on bottom of pan and 
bake at 350° F approximately 5 minutes. 


Procedure: 
1. Bake at 325°F in a 10” spring foam pan. Do not 
over bake. Cake should have no color when baked. 
2. Cool 10 minutes. 
3. Cover top with 1-1/2 c of sour cream mixed with 
3 T sugar and 1/2 t vanilla. 
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Desserts 
CHOCOLATE BROWNIES 

40z Chocolate, bitter 

4T Butter 

1/3 c Shortening, solid 
1-2/3 Sugar 

1/2T Salt 

4 Eggs 

2t Vanilla 


1c Flour, sifted 
2c Walnuts, chopped 


Procedure: 

Melt chocolate, butter and shortening together. 
Add sugar and salt. 

Add eggs and vanilla and mix well. 

Add flour and walnuts and mix well. 

Put in 9” x 13” pan and bake at 350°F for 
approximately 30 minutes or until springy to 
the touch. 


OV & GS. = 


Frost with your favorite chocolate frosting. 
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Desserts 


CREAM CHEESE PIE 
(Makes 2 Pies) 


1-1/2 lb Cream cheese 


3/4lb Sugar Blend together. 
1/40z Salt 

6 Eggs Beat in slowly. 
3/4qt Milk Blend together and 


1/40z Vanilla add to above. 


24 0z Fruit topping 


Procedure: 

1. Place filling in unbaked pie crusts and bake. Start 
at 400°F for about 10 minutes and reduce heat to 
375°F until done. 

2. When pies are baked and cooled, place fruit on top. 


Desserts 
HONEY NUT TORTE 
6 oz Holland rusk 
2c Pecans, chopped 


2t Baking powder Mix all ingredients 


1/4t Cinnamon together. 

pinch = Salt 

5 Egg yolks 

1c Sugar Whip to a lemon 


to taste Vanilla color and fairly stiff. 


5 Egg whites Whip to soft peak. 


Mix whipped egg whites by hand into egg yolk mixture. 
Then add dry ingredients. 


SYRUP 
1 cWater 
4 THoney Bring only to a boil. 
1/2 ¢ Sugar, white 
Procedure: 


1. Place batter in greased 10” spring foam pan and 
bake at 325°F until cake is firm to the touch. 

2. Cool 20 minutes, then pour syrup over cake and 
allow to drain. Repeat until syrup is used up. 
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Desserts 


PINEAPPLE GRAHAM CRACKER PUDDING 


1c Butter Cream until fluffy. 
Add slowly to 

2c Sugar butter & cream until 
light & fluffy. 


C Eggs (large) Add gradually to above 


until sell blended. 


3/4 Pineapple, crushed Fold into above. 
3/4c Nuts, chopped Do not over mix. 


Graham cracker crumbs 


Procedure: 
|. Place graham cracker crumbs on bottom of 

10” X 10” pan and alternate with pineapple mixture 
and end with cracker crumbs on top. 


